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"LET S STACK UP SOME 
SANDWICHES” 


-GRHM 


GHOVETHAUSE SANDWICH 
OWN MADE SIGNATURE SANDWICH RECIPE 


INGREDIENTS 


4-5 THIN SLICES OF AVOCADOS 

| % CUPS OF CRUSHED CORN FLAKES 
| MEDIUM SIZE BOWL OF MAYO 

2 %2 CUPS OF CRUSHED GRAHAMS 

| CUP OF SLICE OF CUCUMBER 
LETTUCE ‘ 
MALLOWS (SLIGHTLY MELTED) ; 
3 SLICES OF DRAGON FRUITS 

%) CUP OF DICED ONIONS 

MOZZARELLA CHEESE (SLIGHTLY MELTED) 
CHEDDAR CHEESE (SLIGHTLY MELTED) 
SLICES OF BREADS 


PROCEDURE 


I.) GATHER AND WASH ALL TH: INGREDIENTS AND START WITH THE 
FIRST STEP 


2.) CRUSH TH: I % CUPS OF CORN FLAKES AND PUT ITONA 
MEDIUM SIZED BOWL 


3.) NOW SECOND PUT SOME MAYO ON TEE BOWL WEERE YOU PUT 
TH: CRUSHED FLAKES AND MAKE SURE THERE IS MORE MAYO 
THAN TE FLAKES ITSELF 


4.) THIRD MIX THE FOLLOWING TOGETHER FOR AROUND 2 
MINUTES 


5.) SLICE TH: DRAGON FRUIT NOT TGO THICK NOR NOT TQ@O THIN 


6.) DICE TH: ONION AND SET ASIDE IT MEASURING % CUP 
7) SLICE TH: CUCUMBER AND MAKE SURE ITS | CUP 


8.) CRUSH TH 2 % CUP OF GRAHAMS BY YOUR HAND OR WITH 
EQUIPMENT AND PUT IT ON ANOTEER MEDIUM SIZED BOWL 


9.) SLICE TH: AVOCADOS AND MAKE SURE ITS THINNER THAN TEE 
DRAGON FRUIT 


10.) SLICE THE LETTUCE AND PUT IT ON TE: PLATE THEN LEAVE IT 


LAYERING AND OTHER STEPS 
1.) TH BOTTOM SLICE SHOULD BE NOT TOASTED 
2.) POR TES BIRST LAYER TEE SLIGEJOF LETTUCE 
3.) SECOND LAYER WILL BE TH SLICES OF DRAGON FRUIT 
4.) THIRD LAYER WILL BE TH: MIXED FLAKES AND MAYO 
5.) FOURTH LAYER WILL BE TH THIN SLICES OF AVOCADOS 
6.) FIFTH LAYER SLICE WILL BE TH: CUCUMBERS 
7) SIXTH LAYER NOW FOR THIS LAYER SLIGHTLY MELT THE FOLLOWING 


ON FRYING PAN (MALLOWS, MOZZARELLA, AND TH: CHEDDAR 
SEPARATELY) 


8.) SEVENTH LAYER WILL BE THE CHEDDAR 
9.) EIGHTH LAYER WILL BE TH? MALLOWS 


10.. NINTH LAYER WILL BE TH: MOZZARELLA 


11.) TENTH LAYER WILL BE TH: DICED ONIONS 


12.) ON THE TOP SLICE SPRINKLE SOME CRUSHED GRAHAMS AND PUT 
SOME DICE AVOCADOES 


13.) IN ADDITION PUT SOME MAPLE SYRUP OR HONEY 


14.) THEN SERVE AND CONSUME IMMEDIATELY WITH FRIENDS AND 
FAMILY 


SERVING PORTIONS 2-4 SERVINGS 


FHYTOPYVE SANDWICH 
OWN MADE SIGNATURE SANDWICH RECIPE 


INGREDIENTS (MAIN) 


| CUP GRATED RED CABBAGE 
% CUP DICED AND SLICED JALAPENOS 
MOZZARELLA 

| CUP OF TOMATO 

2 CUPS OF MAYO 

SLICE OF LETTUCE 

SLICE OF CUCUMBER 

CHEDDAR CHEESE 
| CUP WHITE ONIONS | 
4 CUP GRATED OR DICED PEARS 
| CUP OF GRATED MELON 
MASHED POTATO 

| CUP OF MUSHROOM SLICE 

¥ CUP OF GRATED CARROTS 
SLICE OF BELL PEPPER 
MUSTARD 

| CUP OF MINCED CELERY 

| CUP OF CORN KERNELS 

4 CUP DICED KIWI 


INGREDIENTS (BREAD) 


2 BREAD SLICES 

BUTTER 

I CUP OF ONION LEAVES 

I CUP OF PARMESAN CEEESE 

I % CUP OF GRATED MOZZARELLA CHEESE 


2 KG OF GROUND BEEF 
MAPLE SYRUP 
4 CUP OF PEPPER FLAKES 


PROCEDURES 


1.) QET AND WASH ALL TH INGREDIENTS TOGETHER AND PUT THEM ALL 
SEPARATELY ON A NICE CLEAN BOWL AND OR IN CUPS 


2.) FIRST WE DICE TH: JALAPENOS AND ALSO WE GOT ANOTHER FOR 
SLICED 


3.) SLICE TH: FOLLOWING (WHITE ONIONS,CUCUMBER,TOMATO.BELL 
PEPPER) AND PUT THEM ALL SEPARATELY ON A SMALL BOWL 


4.) GRATE ALL OF TH FOLLOWING (RED CABBAGE,MELON,CARROTS, 
PEARS) AND SEPARATE ALL OF THEM 


5.. CHOP AND MINCE TE: CELERY,AND DICE TE KIWI 


6.) IF WHOLE SLICE TH. MUSHRGOM ON ITS THINNER SLICE AND IF 
ALREADY SLICED ON A CAN BOUGHT IN STORE NO NEED TO 


7.) REMOVE ALL THE CORN KERNELS AND PUT IT ALL IN A SMALL BOWL 
8.) GATHER THE CHEDDAR AND MOZZARELLA CFEESE 


9.) THE MELTING STEP FOR TH: CHEESE WILL BE DONE AFTER LAYERING 


PROCEDURE (BREAD) 


I.) PREPARE ALL TH: INGREDIENTS AND PUT THEM SEPARATELY ON A 
PLATELETS 


WITH BUTTER 


2.) GET TH: TWO BREAD SLICES AND SLIGHTLY SPREAD IT 
3.) PUT SOME ONION LEAVES AND A LITTLE BIT OF PEPPER FLAKES 


4.) BUT BEFORE HEATING IT ON,MAKE A SMALL SPHERE SHAPED 
GROUNDED BEEF THEN CQOK IT AND AFTER THAT 


5.) HEAT THE BREAD SLICES ON TEE FRYING PAN UNTIL IT WAS TOASTED 


6.) GRATE TH: MOZZARELLA CHEESE ON EVERY SLICE AND ALSO TEE 
PARMESAN CHEESE 


PROCEDURE (LAYERING AND SERVING) 


1.) FOR TH LAYERING OF THIS SANDWICH YOU CAN DO WHATEVER 
YOU WANT WITH IT AND PUT ALL TH INGREDIENTS TOGETHER IN 
ANY ORDER 


2.) NOW TO MELT TH CHEESE SHORTLY ON AN OVEN FOR ABOUT | TO 2 
MINUTES OR UNTIL IT WAS SEEN AS SLIGHTLY MELTED 


3.) NOW SERVE IT BY POURING A BIT OF MAPLE SYRUP 


MOLOPHOVERE SANDWICH 


OWN MADE SIGNATURE SANDWICH RECIPE 


INGREDIENTS 


CHOCOLATE FUDGE 

| BAG OF WHITE CHOCOLATE CHIPS 

% CUP OF SLICE OF STRAWBERRIES 

> BOWL OF PEANUT BUTTER 

2 CUPS OF SLICE OF KIWIS 

1% CUPS OF BLUEBERRIES 

Ys CUP OF GRATED MOZZARELLA CHEESE 
2 CUPS OF DICED PEARS 

1 4 CUP OF CRUSHED GRAHAMS 

2 BREAD SLICES 

Vs BOWL OF THIN WATERMELON SLICES 
4 CHOCOLATE BARS 

“4 CUP OF MINCED CUCUMBER 

MAPLE SYRUPS 

1 '%4 CUPS OF CRUSHED ALMONDS 

¥% CUP OF CRUSHED WALNUTS 


PROCEDURE 


I.) PREPARE ALL TH: FOLLOWING INGREDIENTS AND SET ASIDE OF ALL 
OF IT SEPARATELY WHEREVER YOU LIKE BOWL,CUP AND SO ON 


2.) ON A MEDIUM EEAT ON TE PAN OR NON STICK HEATING EQUIPMENT 
MELT ALL THE CHOCOLATE BAR AND WAIT FOR IT TO CGOL DOWN 


BEFORE PUTTING IT ON A BOWL 


3). NOW WITH CHOCOLATE MELTED PROCEED TO TH NEXT PHASE 
WHICH IS SOAKING UP TH SLICES OF BREAD UNTIL YOU'RE DONE 


WITH ALL TH: STEPS 


4.) MIX THE PEANUT BUTTER, CRUSHED GRAHAMS, CRUSHED ALMONDS 
AND CRUSHED WALNUTS ALTOGETEER IN A SINGLE BOWL FOR ABOUT 
30 SECONDS OR TO I MINUTE 


5.) SLICE TH: WATERMELON ON ITS THIN SLICE AND MAKE SURE NONE 
OF SEED WOULD HAVE BEEN LEFT 


6.) SLICE TH: KIWIS INTO STICK LIKE SHAPE AND DICE TH: PEARS INTO 
SMALL PIECES AND PUT IT ON THE PLATELET 


7.) SLICE TH: STRAWBERRIES THE WAY YOU LIKE BUT MAKE SURE ITS THIN 
ENOUGH TO FIT ON TH: SANDWICH 


8.) GRATE TH: MOZZARELLA CHEESE AND LEAVE IT ON A SMALL 
CONTAINER OR BOWL 


9.) CHOP AND MINCE SOME CUCUMBERS AND STORE IT TEMPORARILY 
ON A CGOL PLACE 


PROCEDURE (LAYERING AND SERVING) 


I.) FOR THE LAYERING PART OF THIS SANDWICH THERE IS NO SPECIFIC 
ORDER HOWEVER WITH AN EXCEPTION TO THe MOZZARELLA CHEESE 
THAT MUST BE PUT ON TH CENTER PART SO THIS SANDWICH IS 
CUSTOMIZABLE BASE ON PERSONAL TASTE AND PREFERENCE 


2.) MELT THE MOZZARELLA CHEESE WITHIN TH: SANDWICH A LITTLE BIT 
IN A OVEN TOASTER FOR I MINUTE 


3.) SERVE IT BY TOPPING IT WITH WHITE CHOCOLATE CHIPS SOME 
EXCESSIVE BLUEBERRIES AND STRAWBERRY SLICES DIPPED INTO A 


GE ALL TH: WAY 
DIRECTLY ON TH: SANDWICH ITSELF 


ERVING PORTIONS 2-4 SERVINGS 


COUXACT SANDWICH 
OWN MADE SIGNATURE SANDWICH RECIPE 


INGREDIENTS 


Y) BOWL OF MUSHRGOM 

Y, CUP WASABI PASTE 

| BOWL OF SLICES OF SWEET POTATO 

| % CUP OF DICED CHEDDAR CHEESE BLOCK 
CHEDDAR CHEESE SLICE 

| CUP SLICES OF TOMATO 

% POUND OF BEEF AND SALMON 
MAYO | 
MUSTARD 

4 CUP OF HOT SAUCE 

| BUTTER 

SLICE OF LETTUCES 

| CUP OF ONION LEAVES 

Y) CUP OF WHITE ONIONS 
SALT AND PEPPER (TO TASTE) 
2 BREAD SLICES 


PROCEDURE 


1.) WASH ALL THE INGREDIENTS AND THEN SEPARATE ALL OF IT IN A NICE 
AND WELL CLEAN BOWL OR ANY CONTAINERS 


2.) SLICE TH: FOLLOWING SWEET POTATO,LETTUCE,WHITE ONIONS AND 
TOMATO AND TOGETEER PUT IT ALL IN TH PLATELETS AND SET ASIDE 
AND THEN 


3.) CHOP AND MINCE TH FOLLOWING MUSHRGDMS AND ONION 


LEAVES AND SEPARATE THEM AGAIN IN TWO CONTAINERS 


4.) CG@DOK TH BEEF AND AS WELL AS TH: SALMON AS WELL AS TH: OTEER 
INGREDIENTS IF THY NEEDED TO BE CCGOKED UP AND OF COURSE 
AFTER THAT 


5.) GATHER ALL TH INGREDIENTS AND ONCE DONE WE CAN NOW 
PROCEED TO TH LAYERING AND SERVING OF THIS SANDWICH 


PROCEDURE (LAYERING AND SERVING) 


1.) THIS IS ONE OF ANOTHER CUSTOMIZABLE SANDWICH SO YOU CAN 
COMBINE ALL TH INGREDIENTS TH WAY YOU LIKE BUT ONLY WITH 
AN EXCEPTION TO TH: FOLLOWING (TH: MIDDLE PART SHOULD BE 
TEE CEEESE SLICES BEEF “WHILE TH MID BOTTOM IS TE 
SALMON,HOWEVER BEFORE DOING SO 


2.) SPREAD SOME BUTTER AND SPRINKLE SOME ONION LEAVES AND FEAT 
TH: PAN ON AND PUT IT STRAIGHT AND SLIGHTLY TOAST TH: BREAD 
UNTIL ITS A LITTLE BIT GOLDEN BROWN 


3.) ON A MEDIUM SIZED BOWL MIX MUSTARD MAYO AND HOT SAUCE 
AND ADD A PINCH OF WASABI FOR AROUND 30 SECONDS 


4.) NOW DO TH: LAYERING PART AND TOAST IT FOR JUST 30 SECONDS 


AND TEEN ONCE FINISHED SPREAD TH: TOP SLICE WITH TH: SPECIAL 
MIXTURE AND PUT SOME DICED CHEDDAR BLOCKS 


ERVING PORTIONS 2-4 SERVINGS 


OUZECHTOUS SUNDAE SANDWICH 
OWN MADE SIGNATURE SANDWICH RECIPE 


INGREDIENTS 


1 % BOWL OF CRUSHED (PEANUTS,ALMONDS,WALNUTS,PISTACHIOS, AND 
HAZELNUTS) 

VY BOWL OF CRUSHED CORN FLAKES 
1% SMALL BOWL OF CHERRY SLICES 
3-4 BAR OF WHITE CHOCOLATES 
MOZZARELLA CHEESE 

Ys BOWL OF CREAM CHEESE 
CHOCO FUDGE 

| BOWL OF SLICES OF PEACHES 

2 ¥% CUPS OF STRAWBERRY JAM 

2 CUPS OF CRUSHED MINT CANDY 
SALT AND SUGAR (TO TASTE) 
| BAG OF TINY MARSHMALLOWS 

1 4 CUP OF RAISINS 

| CUP OF SLICES OF PLUMS 

WHIP CREAM 

BLACK AND WHITE CHOCOLATE CHIPS 
| PINT OF VANILLA ICE CREAM 

2 SLICES OF WHEAT BREADS 

44 BOWL OF COCOA POWDER 


PROCEDURE 


I.) GET ALL TH: FOLLOWING INGREDIENTS AND SEPARATELY PUT THEM 
ALL IN A SMALL TO MEDIUM CONTAINERS 


FOLLOWING IN A BLENDER OR MANUALLY BY YOUR OWN HANDS 
(PEANUTS,ALMONDS,PISTACHIOS, WALNUTS,HAZELNUTS,CORN 
FLAKES AND TH MINT CANDIES) AND AFTER DOING THIS STEP 
SEPARATE THEM ALL AGAIN IN ANOTEER CONTAINER 


3.) SLICE TH: FOLLOWING (PEACHES,PLUM AND CEERRY) ALTOGETHER 
BUT THIS TIME PUT THEM ALL ON A SINGLE BOWL TOGETFEER 


4.) MELT ALL TH. CHOCOLATE BAR AND THEN ONCE MELTED SOAKED UP 
TH SLICE OF BREADS WITHIN 5 MINUTES 


5.) NOW AFTER ALL THESE STEPS PROCEED WITH TH: LAYERING AND TEE 
SERVING OF TH: SANDWICH ITSELF 


PROCEDURE (LAYERING AND SERVING) 


1.) LOW HEAT TH PAN AND MELT TH: MOZZARELLA CHEESE COMPLETELY 
AND LET IT CGOL DOWN FOR A WHILE BEFORE PUTTING IT ON A 
BOWL AND TEEN AFTER THAT MIX IT UP WITH A CREAM CHEESE AND 
CHOCOLATE FUDGE SYRUP 


FOR TH: LAYERING TH: FIRST LAYER SHOULD BE TH: CANDIES,NUTS 
AND WHILE TH: SECOND LAYER SHALL BE TH: FRUITS AND TE: MIXED 
CHOCOLATE CHEESE AND TH: CORN FLAKES,AND FOR TH THIRD 
LAYER IT’S UP TO YOU WHAT ELSE YOU WANT TO PUT WITHIN THE 
SANDWICH ITSELF AND THEN AFTER THIS STEP 


Ps 


~— 


3.) SERVE IT BY TOPPING SOME MARSHMALLOWS AND POURING DOWN 
SOME CHOCOLATE FUDGE AND A SCQCOP OF ICE CREAM AND WHIP 
CREAM ON ITS CORNER AND JAM ON TE BOTTOM ALSO SPRINKLE 
SOME COCOA POWDER AND SOME LEFTOVER NUTS 


SERVING PORTIONS 2-4 SERVINGS 


BY TRULY YOURS 
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